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MUSSELS ; [ APPETIZERS ]
served with belgian fries, french baguette
) VEGETABLES CHICKEN BROTH and homemade mayonnaise with truffle oil RYE BREAD TOASTS
with greens, poached egg and sour cream with noodles Y Il e Sy—
440 360 b e . 280
CAESAR MEAT SOUP™*" 05k 1090  1ig1960
.............................................................................. FRIED CHEESE
with chicken / with shrimps with beef cheeks and chickpeas ‘ with berry ajika
490 / 640 520 BLACK PEPPER""” NATURE 490
in sauce with black pepper with white dry wine
WITH GRILLED BEEF™" MEDITERRANEAN and ginger and Herbes de Provence JERKY
potatoes, bell peppers and spicy peanuts tomato with seafood J chorizo / sujuk / basturma
720 640 BOUILLABAISSE™" TOM YAM
390 / 390 / 460
with saffron fish broth with Thai spices
and chili pepper
. thiThH SH(f:MﬁlP";w , s JERKIE MIX
omatoes and honey & truffle dressin, ; ;
76),0 8 BLUE CHEESE TOMATO chorizo, sujuk and basturma
with gorgonzola and cream with spicy herbs 440
............................................................................... new
CHICKEN WINGS
BAKED MUSSELS™" in spicy glaze
................................................................. : e | o0
i E : : 660 :
[ BELGIAN FRIES ] - 5 [ POTATO WAFFLES ] : 3000000500003B000GEEEEEEEEOEEREEEAEEREEAEEEOEEEEAEBEEEEAANBAEEEAEEEOAREA00T :
\ A N A N A 5 BEEF CARPACCIO
: X 1 : with shrimp and parmesan
1 E WITH VORSCHMACK : : 590
CLASSICAL and beetrootmousse .......................................................................................................................................... ew
290 440 N g BEEF.STEAK TARTAR
RECOMMENDED TO ADD SAUCE: MAINS with truffle cream
cheese / belgian samurai / ketchup / aioli : : WITH CHICKEN LIVER PATE : N A g 5 640
90 : : with red onion marmalade and sour cream : : - 5
: : - : CLASSIC BURGER PORK CHOP ORZO TRUFFLE PASTA : :
490 ) ooy . ) ) : : VITELLO TONNATO
: : : : with cole sla?v, Belglan fries with potatoes and wild mushrooms with seafood : with capers and black pepper
: : : g and aioli sauce 690 370 : :
WITH CHEDDAR” 1 E WITH BEEF ROAST : : 780 : : 640
and jalapeno : : and horseradish sauce : : : : new
: : : : : : B
420 : : 90 : :  MARBLE BEEF MEATBALLS BELGIAN-STYLE BEEF BLUE-BARKED HALIBUT™" : : inPsooy%gglsaL?ce
new S new : : in tomato sauce with parmesan with pan-fried potatoes, mushrooms with mussel : 720
WITH }?HICKEN : : WITH ?EI}ZR TA?TAR : : and garlic baguee and pepper cream sauce and porcini mushroom sauce
in yoghurt sauce S : and truffle aioli S : 690 890
460 : 620 2 : HERRING FILLET
. Do N : : BEEF SAUSAGES OCTOPUS : AND WARM POTATOES
WITH HUNTER SAUSAGES : : WITH BLACK SEA RAPANS w with mashedpatutoes WITH ROASTED VEGETABLES wit) Beglan eegﬁ: mustard sauce
and cheese sauce 5 : and porcini : : and mixed pickle salad chorizo and seasonal potatoes 4
490 : 5 620 : 5 760 1690 new
ettt ettt ettt et eeaeenaeenteereenseeneeese e e ettt ettt ettt nee SEAFOOD CROQUETTES
.................................................................................................................................. e
490
DESSERTS —— ——— SWEET WAFFLES ——— ———— GRILL F——— e SEAFOOD TROUT TARTAR "¥
with cucumbers and black olives
590
FRENCH TART TATIN BRUSSELS new
with red currant and orange sauce, classic, with powdered sugar ,SQUID FILLET TR,OUT FILLET MAGADAN SHRIMP ON ICE
el i T oy - 260 with homemade mayo with tartar sauce Served with sauces: ‘ FISH & CHIPS
440 690 890 « gioli with tartar and sesame sauces
LIEGE o csweet chili with ginger 660
S EASIEl 225 55 RE R ey FILET MIGNON OUBETZ AR re
il C’Zf;gy e 260 e BOILED SMOKED ASSORTED
in sea water on uit tree & alder chips smoked and boiled
ICE CREAM WITH THE WAFFLES 1590 1690 1690 ————  SIDES & BREAD
vanilla / strawberry / chocolate ASSORTED SYRUPS / CONFITURE / 90 STEAK MACHETE STEAK RIBEYE
160 WHIPPED CREAM 1090 2410 M 6060000000000005300000003000G000B00GAAE0E000000G3IOOAOOOBAOOBAOT MASHED POTATOES 240
SORBET O g B A . Cooked with g‘?ﬂi‘f P““ley and spring onions. SEASONAL POTATOES ROASTED 240
lemon / mango : SAUCES AND TOPPINGS. : Served with crispy french baguette. WITH GARLIC AND ROSEMARY
160 Ketchup / Aioli / .
BBQ / Tartar sauce / GRILLED VEGETABLES 390
Homemade mayo with truffle il / : FRIED A e
Berry ajika / Jalapeno pepper : SHRIMPS SQUIDS
................................................................ % : 990 990 RV EERE DL THICREENEUTTER 240
PLEASE INFORM YOUR WAITER ....................................................................................................
WHEAT CIABATTA WITH GREEN BUTTERM 240

IF YOU'RE ALLERGIC TO ANY FOODS




[ BAR MENU ] [ WINE ]
VODKA wom MARTINI wm  SPARKLING %
BALAKLAVA BRUT 390
VERMOUTH
LADOGA 190 ou Russia, brut
Spain, brut
TSARSKAYA GOLD 260 VERMOUTH MARTINI BIANCO 290
COCKTAILS 1S 2
TSARSKAYA ORIGINAL w00  HLEBNEREEERE ] COCKTAILS 260
CRANBERRY MARTINI FIERO & TONIC 490  ED KNOWSSAUVIGNON BLANC
Moldova, dry
TSARSKAYA ORIGINAL 290 MARTINI BIANCO & TONIC 490 ALMA ROMANA PINOT GRIGIO 280
GRAPEFRUIT Ttaly, semi-dry
BOMBAY & TONIC 590 CAMPODELIALA MANCHA AIREN 430
ABSOLUT ORIGINAL 290 Spain, dry
ABSOLUT LEMON 320 MARTINI FIERO & TONIC LAKKY CHARDONNAY 490
1+1=3 Australia, semi-dry
ABSOLUT PEARS 320 N ~ 0
ROSE
ABSOLUT CURANT o LIGUEURS oy oo
. LIQUELRS ™ BLusH pINOT GRIGIO
izt DELLE VENEZIE
ARARAT: ARMENIAN JAGERMEISTER 420 Ttaly, semi-dry
BRANDY B JAMESON 440 9
.................................................. 430 RED
JAMESON BLACK BARREL 620 LIMONCELLO 30 RE D
ARARAT 5* 360 WHISTLER IRISH CREAM 440  ALMA ROMANA SANGIOVESE 260
Italy, semi-dr
ARARAT ANI 7* 20 Y SA aomt y’ )
.................................................. HOT DRINKS BRUN' MONTEPULCIANO 350
D’ABRUZZO
COGNAC ot JIM BEAM 430 .................................................. Ital),] dry
.................................................. AT MERRE ST TS 660 ESPRESSO 160 IBRZUNI NEdRO D’AVOLA 550
t -
MARTEL VS SE AMERICANO 160 Aysemeany
TEQUILA 40 ML
MARTEL VSOP 700 e, CAPPUCCINO 220 )
SPARKLING
e wu  OLMECA BLANCO 380 LATTE ey
-------------------------------------------------- MARTINI ASTI DOCG 2990
OLMECA GOLD 420 We can make any coffee Italy, sweet
SCOTLAND with soy milk, +60 MARTINI PROSECCO DOC 2990
Singlemalt T, o Tea no 1A
GLENLIVET 12 Y.O. 720 assorted WHITE I
BEEFEATER 360
TOMINTOUL TLATH 920 BOMBAY SAPPHIRE DRY o SOFT DRINKS VERNACCIA DI SAN 3500
.................................................. GIMIGNANO
OLD BALLANTRUAN 1190 Ltaly d
RUM RECA WATER 7oomt 290 aly, ary
Blended M till / sparkling HANS BAER RIESLING 3500
.................................................. German, semiry
DEWARS WHITE LABEL 3 Y.O. 390 AQUA RUSSA soome 290 ’
OAKHEART ORIGINAL 320 till / sparkling PADDLE CREEK SAUVIGNON 3800
, BLANC
DEWAR’S CARIBBEAN SMOOTH 50 W A L AN G 340  SAN BENEDETTO 30 AN
8Y.0. still / sparkling 250 ML gwpzea.and Sermualy
HAVANA CLUB ANEJO ESPECIAL 390
BALLANTINE’S FINEST 390 EDIS , ssom. 550 RED ﬁ
still /sparkling e
BALLANTINE’S 7 Y.O. 520 PORTO 60ML  CRANBERRY JUICE ssom. 140  CELLAR SELECTION CARMENERE 2900
.................................................. Chili, semi—dry
CH'VAS REGAL 12 YO 620 ASSORTED JU'CES 250 ML 160
KOPKE FINE RUBY PORTO 540 TRAPICHE MALBEC 3000
FRESH-SQUEEZED oML 320 Argentin, dry
. ")
IRELAND KOPKE FINE TAWNY PORTO s40  orange/grapefruit/ carrot / celery / apple - CHIANTI SERRISTORI -
Single malt g\gii}/g:f 'I(':gl!l-l‘tlll 250 ML S Italy, dry
HERBAL LIQUEURS
WEST CORK SINGLE MALT 740 Q M EMON-LIME 1) 10 Ll 5Uons SR
.................................................. . . Ttaly semi-dry
IRISHMAN SINGLE MALT 960  BECHEROVKA 330 oMt HANS BAER PINOT NOIR 3700
Germany, semi-dry
O =l SEU PRIMASOLE PRIMITIVO 3900
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[ MANNEKENPISSPB

Italy, semi-dry

anneken Pis

[ DRAFT BEER

MANNEKEN PIS HELL 4,7%

Russia, ReCa brewery

Magnum, Aurora and Styrian Golding:
three hop varieties in combination wit]
ancient traditions of beer brewing

BOWLER IPA 6,1%

Russia
Three hops om a Moscow oblast brewery

ABBE BLONDE 6,6%
Russia

Belgian traditions and natural
ingredients from Russia with love

EINSIEDLER PILSENER 5,2%
Germany

Hops from Hallertau, wheat and barley
hops from Chemnitz, and water from
the brewery’s own spring

SINT GUMMARUS TRIPEL 8,3%
Belgium

The beer is brewed in Limburg and named after

a brave kind-hearted knight Sint Gummarus

UNFILTERED

290

370

390

420

390

470

490

540

MANNEKEN PIS WEISSBIER ~ 5.2%

Russia, ReCa brewery

Wheat malt from Heidelberg and Belgian yeast
vurie%Forbidden Fruit in perfect harmony
with Mandarina Bavaria hops

EINSIEDLER WEISSBIER 52%

Germany

Hops om Hallertau, wheat and barley hops from
Chemnitz, and water om the brewery’s own spring

BLANCHE DE BRUXELLES 5%
Belgium
Best Belgian White at World Beer Award

in 2016 and the winner of hearts around
the world since 1989

390

390

490

490

WE SERVE ALL BEER

IN TRADITIONAL GLASSES

PALM AMBER BEER 5,2%
Belgium

Special Palm malt and collectible yeast strain from
the Van Roy family for a warm friendly company

ABBE BRUNE 6,5%
Russia

Belgian-style ale from mastodons

bre‘i%/ing ﬁ’)c:m Ru"s{’;ia

BOURGOGNE DES FLANDRES 5%
Belgium

A heartbreaker ale brewed under a 1763 recipe,
featured on the Finest Beer Selection list

FRUIT AND SPECIAL

420

560

BOON KRIEK 4%
Belgium

400 grams of fresh Galician cherries per liter
ofbe‘gr by Fr;éj:lrk Boon P

ROUGE DE BRUXELLES 7%
Belgium

Cherry in a glass from a brewery with history

in two centuries

420

540

ST. ANTON 5%

Russia

A Russian cider that got on the World's
Best Ciders list

GUEST BEERS

ASK YOUR WAITER

BEER SET

(150 ml of each sort)
890

Five sorts of draft beer on your choice




